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Worth Xnowing.

¥f many of the books look shabby in the

Bookcass cover them with tan molra paper

'ruy can bo markKed on thie back with In-
ni.

Apple staing on ths hands ean bo re-
” by rub%lm: them with the inside of

‘pvlo eol oF with a litle lemoh julce,
m.&u in clébr water.

and jugs oruh nhgn.n want of strigt

oyen got lzo hot while bakingk

t & cup of sol nl r T rnmm“&u ,'.; ‘;g

dm”r f;‘ t enbly nlw ¥s desirable
AYS do 0"

LOD [ ] .“ \lh n water In the oven
Mo blasdkeén tan lmm ash the lenther in
or stt O{J soda water. but do not pat-

o it. hon n ulls dry black tho hoots
Imr. uslpg the mﬂ 7\: f of o potato In-
ux&hof h Fusih.  Tloao lhuroug!nl), then

brish as ysual.
Waselins stalns on

llpen should bs ra-
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A VELLOW Rﬂmx
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It was not m north room, elther,
ere yellow {s so very helpful In
rightenifig a cold quarter of the
ouse, but it was one of the sunny
ern rooms. The walls were cov-
red with yellow paper—one of the
1d-time chintz prints—without a
order, and the celling was a (deep
A molding of gold was placed
at the divlding space between the
wealls and ceiling. The furniture of
this room wps a light oak, an imlita-
tion of misalon furniture, and the
plain bed, dresser and wash stand
were trimmed with white dotted
swiss over vellow coyvers, The plec-
tures—and they were fow, though
lively gelections—were emall with
gold frames—that 1ittle narrow gold
materlal that sells for 3 cents n fool.
The floor was palnted a yellow o
match the walls, then highly var-
nished and the ruge wore vollow mat-
ting, all edges bound with cloth to
make them more substantial and pro-
tect edges from fraying. Three win-
dows were draped allke at one side
of the room, while between them was
placed a large yellow wood table,
covered with house plants Every
blind was pulled to the celling, the
sunshine flooded the room and it
would be Impossible to find a prettier
room any place, unless, perhaps, its

moved hefora the garments are Washada, fom
though the steins only laok |ike m‘vll" IDID
gets them. The right plan 18 o sook thess
stalns In  kerosene, turpsntine or aloohal
bLeforo puulng lh*m \n wWater.
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Prolong Lifo of Parasol.
svery one Knows how a slik parasol
J,urul’n will u lll in the falds plter b.!“
lnT [t
great oxlbnl ha avolded, os fnlnim
ol Awa)

do for n y length of Hme  Thio 8
k\htn utling the par ylaoa
(o4& Jhoss roll b

ooge TO tisnile uwr ‘ils

wm the n d open und nre\uu 4 Lhe sharp

crum Which mplits the dilk. ‘Thep slip 8

wvor tho arabol (4n ald piilaw enp
\v‘m do), run

taps In the qmn alid Afsw
together, and N {n temh ta hally away,

Never pour waler into the pan In
which you roast lmmnb, Rub the meat
with salt and pepper and scatier
flour lightly aver the top, Thei cover
with the “leaf'’ of falt which conies
with the roast. Cover with & uoand
pan of same size and baste with t
juices of the meat. Water destroys
the flavor

When ordering Hamburger steak
gelect the meat. Do not permit the
butcher to put in tallingg and dle-
colored seraps. IPresh rump or round
fs bhest, HMave it first ground, them
lald on the meat block and the onlon

chopped into it with a cleave.

To’'get best results in stewing
chicken according to the good old-
fashloned methods, disjoint the fowl,
wipe each plece clean and drop into
water just coming to a boll. Cover
tightly and set back on the stove to
s/mmer very gently. When about half
done ndd ealt, When the meat 18
just ready to drop from the bane you
wil] find your stock greatly reduced,
Add an equal quantity of milk, thick-
en with flour and then add pepper
and parsley chopped fine. Serye on
erisp toast.

1If yeu intend

to serve cold ham
whole par hoil and then bake it. Scrub
the ham thoroughly and soak over
night In ecold water. Next morning
wipe off c¢lean, lay in cold water in
a granite Iron pot and Lriag just to
a boil, Pour off this water, add more
cold and bring to a boll the second
time; add a handful of bay leaves
and some whole cloves. Slmmer for
two hours, remove from the pot, peel
off the skin, lay in a dripping pan in
which you have poired a cup of wa-
ter and one of sherry. Caver with
bread crumbs and peper, bake until

chief charm was luunxo-:

gol(l( n ln own.
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+Jet taeseis are extremely felching
and give a very pretty sparkle here
and there on a gown of hlack tuile or
satin.

The hems of satin gowns are faged
up several inches with flannegl, to
glve the limp, clinglng effect around
the feet.

It you would have a pretty lkimono
make it of white erepe and trlm the
edges with plaited banks of silk

Mark eheets in one corner and
plllow cases on the wrong #lde of the
fiem. Red filo silk is frequently used
for marking bed lnen, since {i does
not fade and i8 a thread well adapted
for outline work

See that your gewlog basket or
sewing bag is equipped with a small
magnet, to which a string three or
four feet long s attached, It will
save you lots of work when you drop
a needle, for it will find it for you
~When hemstitching, to gave count-
ing threads and Insure an even
stitch, & row of machine stitching Is
& great help aftef drawlng the 1hreds
through the space on the slde next
the hem. This should be done be-
fore basting the hem., The tenslon
ghould be locse enough not to draw
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and the machine stitch or the right
length to regulate the hemestitch

It takes an artist to properly fash-
jon u dress skirt with two seams, one
at the front, the other at the hack.
It is mounted above the waistline as
are, indeed, most dress skirts this
season, antl it hangs quite straight.
Such skirts are decorated on each
slde of thege seams and many clevear
arrangements are found in decoras
hl‘nns of buttone. bralds, folds and the

(e.

Ragged gloves dre one of the
worgt murks of the careless glrl A
mistake too often made {s mending
gloves with silk. At notion counters
can be bought a plalt of cotton
threads of various colors, {ntended
tor this purpose. With it should be
kept a small plece of wax, a thimble
and a glove and a puper of glove
needles, which have the polnts slight-
ly flattened. It will take but a few
moments to stop and mend the tinjest
hole. for it you let {t go the rip 1s

sure to become longer and then the
repalring—no matter how carefully
done——{s bound to show. *'A stitich
In time saves nine” and makes your

gloves look better.

NEW DRESS FOR HASH—lient a pint of

Bravy ul! from a pot ropst to moke a repl
brown grayy add @ cup epeh of belled
-rlnurh chestnuts and Erepch anushrooms,
chopped., and & teaspoonful each of currant
jelly and aherry. and thin large alices of cold

moat; werm theroughly and  serye  with
pleces of topst, sllegd jemon, and water-
Cress

MASHED POTATOE BALLS ~— Take Lwo
c uus of pototesy, seasoped with sglt angd pop-
fir I ono ogg well beaton, helf eup
l( milk. one teaspoonful u; baking powdor
ang ane h.m cup of Four fold In Lallg, and
fry 1h hot fat tlll brown
STUIFR@ap LGG ll\[\l o fialve tender
Innl schop “," conlentd. leaving a ohe
wif Inch wall Chap the ipside, ook ten
minutes in holling water; dralg; 4da 6 pulp
threy tablespoons hrnd :n)"ll'l one tahle
spoon butter, salt and {'F one-halt of
an onlon minsed, Wi npaonu minced
ham. Tl shelle, bike 29 minutes knd serve
es a slda dish

BAVE-ALL MINC E; \HHT Ona cup 200k-
ed ment, two cups chnrg.-l apple, one-half
cup secded and chopp ralaifis, one cup
Jelly, marmalada oF preservéd. on~ Jemon
one cup brown BUgar, ono tFaEpoon vall, one-
balf teespoon cinnarmeon, ofie<half leaspoon
gllsplew. ono-half  Jutimer, ono-hall  cup
strong voffec ano-fodblh cup vinegar

The Ineal ustd may bb any portions of
coolied wteak. roas o{ bolled beef, venl ur
tongue, coried beef, Jban hluton or venlson

.tlf frult may be ‘ﬁrlri. faw or stewed
and portions of any nd of canned frult,
or u variety of jellles. Jnims, preserves, ote.
top smigl) 1o be uséd of the tdble. 3ix ol
tharouglily,
fcruhl 48 -~ Onpe-fourth cup
one-hilf cup sugar, two ta
bivspoous miK. one egg. one cUp of sifted
noir nm h-\lrlh toazpoon sall, tweo len-
spoons r n;‘ paw( cz lhrtm-!ourlhs chip
peanite.  Mix In the Hshal manner add the
hkg beaten without seharating the  white
from the yolk Teserye b fow whols pleces
of nuts ta garnish the tops of the cakes knd
add the rest pounded fre In o moriar at the
lust. Drop on a bultefed tin, a tedspoon In

PEANU
butléy V‘seaht),

T0 CLEAN Pa

INTINGS
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To clean an ofl painting that |8 cov-
ered with dirt and iy specks wipe all
the dust from the palnting Wwith a
soft cloth. Put g little linseed ofl in
a saucer and, dipping a floger in the
oll, rub the pulnnng gontly. It will
mquho timme and patience, but the
cffect will repay you Artists say
that In cleaning a painting nothing
but the fingers dlpped in oil ar in
water should be used.

a place and some dietance apayt. Tho In-
gredionts, as glven, wlll make two dozen
voolles Sift flour before measuring, and
thep #sift agajn With Lalking powder

SHRIMP WIGGLE—~For Belle'sn Mefe—
Mako & white sauee of one tablegpontul ‘
buttor. one tablegpoonful af flour. ene-hol
pint milk When thick add one-
shrimps and ope-half can BFeen peas.
when the shritnpy ahd peas are hot,

MACARONI PUDDING—Break sufficient
macaronl In ope-looh lengthe—mmount of
imacaroifl according to slza of pudding —and
ronk (1 wopm water il soft. theh stralp
drite thin layap nf cherse and spread evenly
vyver gidearonl.  Veal thres cggs Hghtlv, ada
\heee cups of mitk, (ireosfourthk cup of
eygar, & Wttla botter, Hovor With npotmeg
khd vanilla, pour this over masaron! 1q

half ean
Bervo

cheese, and bake In moderplely hot ovey
This makes a dellcious und eatisfactory
dessert

| DU e
onb fdp sugar

TWO CAKES |'];:r\; .H ke
gcant cup and & half of flour

onsa ¢gR. two teaspoonfuls bakjng pawder
flevoring 1o taste, FPut white of fgg Ip ourp
without beatthg. put ifn suffiefent inejted

butter to make holf a cup. and 01l 16 the

Sift flaur, pour M conflents
of cup and atlr; add baking powder dr) :l\lv-l
bent five miputes: add NAvoring and La
half an hour. Muke second calte Hke above
ueing y¥olk of egs

GOOD CEMENT

QA

The following crmenl it said to
8litk oh apything: Take of clear guin
arabie two ounces, of flne starch one
| Ouncg and a half, and of white sugar
half an ounce.  Reduce the gum Gri-
bie to powder and dissolve t In #s
much water as a laundress woulid use
to render one ouhce and a half of
starch it for use. Dissolve the starch
and sugiy jn the gum solutioh. Then
place tne mixture In a vessel and
plupge the vessel Itself {n boiling
watel and let it remain there until
the stdaren pacomes clear. The cement
should he as thlek as Ipi, and yre-
main so. It can be kept from spoll-
ing by dropping in a lump of gum
camphor, or a little oll of cloves or
sagsacras, This cement 18 said to be
very strong (ndeed, and will cause
glazed surfaces to -wlhmr- perfectly

top with milk

It is useful tor repalring speclmens
of rocks, minerals or fossils that may
have been accidentally broken.

|
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Rlack satin, mesaline, or satin
faced eropo Is exceedingly stylish in
coloreq dresses.

Sleeves reach to the wrist and
mold the arm with a somewhat un-
flattering faithfulness,

For visiting cards old Lnglish, Ro-
mwan hlock, and old-fashioned seript
are all fashionable.

For shopping, street, or general
gervice the skirt is usually plain and
In clearing length.

The opera bags scen this year are
elaborate affairs on which many gold
spangles are employed.

Tiny wreathes of flowers made of
vibbon uchieve the daintiest kind of
decovation for glrls' frocks.

In fur coats one finds a survval of
the kintono sleeve, fitted Into the arm
and made into g coat sleove

Large ravers and the standing con-
consulate collar are emphatic fea-
tures of the season's stylea In coats

A heavy stocking io gill or lisle
thread with a shot effect in two col-
ors Is brought out for those who wear
low eghbes all the year round.

Many of tne season's coats have
sashes coming from beneath the vest
or from the edges of the consulate
collay, either one adding a stylish
touch

The deep, narrow yoke is an in-
glstent feature of this scason's modes
ond s in perfect harmony with the
tendency toward tall, slender effects.

In this day of slashed ekirts and
petticoatless anlkles both slippers and
Btockings have assumed a place of
luxury and jmportance undreamed of
in other times.

Muffs and neckpieces of marabout
are popular just at present, ang par-
ticularly is this the case with the
kind known as the clustered mara-
bout,

Fur 1is only for collars and
cuffs but around the bottom of coals
of various lengths, especially the

used

long and the three-quarter length
couts
Brother and sister are the titles

glven respectively to the sylphbocker
and princess sllp—two garments of
Italian silk warranted to give the
new flgure

Not only are skirts sheath-fitting,
but all petticoats are made in exuctly
the same wa) Otherwise it would
be {mpossible to attain the desired
result in gowns

% y !

Praper Care of Toothbrush.

Afltey dleaning your teeth In the marning
pul your tootithrueh In a glaes nf cold was
1er and sl it Iu the g.u. f‘.( one haur

Beanty Sleeps

The woman who wants (o derlve the
fullegt benetit from her bépuly sleep, eays

FLOWERS

—_——

It 18 weli to remember that all
flowers Jook better for looséning up a
trifle and few look well pucked tight-
|y togather. One of the safe rules 1o
follow {8 to heed the netural growth
of the fower whenever possible

whiie {hose that grow Singly find fai
apart should not he vrowded Tre
obje¢t should always he to hring out
the whole beauty of the Nowers and
to let everything else be gecondary
Lo that.

Chrysanthemums and sweet peas
are examples of the few flowers that
do not need foliage as a rellef
Nearly all others look far better amid
green lsaves. A trailing green vine
is often just the touch that s need-
ed to soften a stiff artangement. As-
paragus fern is an alry, feathery
green, suitable only for fragile and
delicate flowers in loose arrange-
ment. Wood sorrel has delicale
leaves that look well with sweet pzas
and other small flowers, but as a rule
a flower's own foliage suits It best,

The vases used play an important
part in the success of flower arrange-
ment. Colorless, transparent vases
are always safe and sometimes abso-
lutely necessary. Bowls are beautl-
ful for short-stemmed flowers, and
the cheaper variety are sometimes the
hest An ordinary glass flsh globe
displays the full heauty of the stems
to far greater advantage than a cut-
glass rose bowl. The colorless glass
olive bhottle, going straight up and
down, I8 more to be deslred than
opague vuses, which hide decorative
stems. Tall, glénder vases are suit-
#ble for long-stemmed flowers. It 1s
safd that tho height of long-stemmed
flowers should be one iénd one-hall
times the helght of the vase.

Yellow flowers in a dark blue jar
are effective, and brilliant red flow-
ers look well in the necutral gray
jars of some of the Japanese ware
The purple violet finds its rlechness
intensifled in a pale vellow jar. Pan-
gies and violets both look thelr best
in a heavy jar, preferably of cylin-
drical shape

It is well not to mix flowers of dif-
ferent kinds and different colors, A
cluster of blossoms all
the same hue is usuilly the most of-
fectlve arrangement. BSome f(lowaers,
guch as the chrygsanthemum or a rose,
when long-stemméd and handsome,
aré set off to advantage whén u sin-

il
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Flowers that grow In thick clusters |
fire certain to look well in masses, ||

presenting

a “doctor.” will campons h-'r mind befors
ainkit oft Into slumbel. Bhe t;' think
pleasant thoughte, Waorrying thoughts make
furrows In the brow and eel lines round the
Weath A Hitle light in « bedroorm s a
B0od thing for some people, for It wil) aet
chesrfully upon the perves and drive away
nightmarc.

Olwe 0il.

Ollye ofl. taken Internally,
Hyor, and the

aronse a forpld
complexion hoas wo mors In-
sfdlous encmy than o torpid Hver 1t In sald
thiet rheumatisam can find pno foothold In &
syalem fortifted by ,l*\o ol It will some-
times cure nervous g, and han a quieting
effect In cuses ..r neur -I' Ia und neuritia

Soan On Skm.

It I8 necegsary gt some tlme or other (s
use soap vpon the "}'"" Lot caure should be
teken to rinse the filo aflerward in cloar
Wlte s only pufs soags Th Lrongly
perfumed sosps ure, tao alien. on A mask
for the Imsutities they coptain. The colors
ured In soapys. expeciil]y Tost nnd Zroon, are
dangeroud to the el A pure soap showd

of o light mastle ¢oulor and not trans.

1 ¥

>A- Disinfectant.

A box of powidered barax 15 (ndl 1xabla
at the tell IArll Al pe a disinfectant and
will  pre voluahle ald in aruring
cleanline 1.! the Kitchen sink, and If It

uged o great amount
venpled in the larder,

e hote freguantls
of waste iight b [.

Good D«ntrlﬁce

As a dentifice and mouth wash borax s
unexeeled ft clewnscs the mouth, hardens
the gumye aijd relléves cunlior [ uxing It
for the (eoth make a powder of one ounece
cach powdered borax and pulverized castlle
sonp and two ounces of precipitated chulk.
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"PUTTING ON ¢ GLOVES.

The thumb blmuh] be gently
worked down unti]l it is properly In
place, which is with the seam com-
ing directly down either side of the
thumb.

Observe the gloved hands of wom-
en and you will find that this is
rarely the case It is by no means
uncommon to gee the seam going di-

be drawn off, and, after the fingers
have been carefully adjusted, may
be put on again.

Care should be taken to keep it
from twisting the second time.

After gloves are put on twice the
battle 1s practically won. though care
should always be exercised In put-
ting on gloves.

It is a good plan, before putting on
new glovés to adjust each finger sep-
arately, removing one before another
is tried

This gives each finger conformity
to the shape of the future wearer,
and there is no pulllng or stretching
out of shape

It (Iw glove is Inclined to be tight
across the knuckles after all four
nm;'-m & v In place and before the
thumb has been adjosted, smooth the
hand down as well as possiblo and
vlose the fist gent|y and slowly but
firmly three or four times

Thig will streteh the material a
trifle, and will obviate a tear or rip

gl(‘ flower alone occuples the vase

later.

RICK-RACK IALF'

WHEN SEL

Thea quill should be one continu-
ous plece, smooth. glossy and plinble
The flues must be wide, pliable and

without defective marks visible (o
the eye
When buying a black ostrich

plume always be careful to select the
ono with the finest gloss.
Dull blacks and brown blacks indi-
cate @ poor quality of plume or poor
dyeing. If It is the latter the plume
may be redipped. but if the forme:
ft is no good except for lining, and
poor lining at that

A good plume properly
ghould last five years at least.
This allows for one curling a year

worn

and one, possibly two, redippings it
the plume was orlginally a light
color.

ECTING A PLUME

properly recurled will be pretty old

and seen 4 !ot of wear before it % Al
need te be )unll]ulncl

One reason why many good black
plumes loge their color and gloss 15
that they are scorched when belDg
reuried,

The only remedy for this is & bath
in the dyvepot, and oftener lhm not
the result is only rusty black

If a person hasn't the time or pa-
tience 1o curl her own plumes sne
should b- particular to get & skillful
repairar

The most popular and useful 08
trich feather f8 the eighteen- inch
plume in black

Gel the hest grade. recurl it careful-
Iy yourself or have it done by 4 skill
ful repalrer ang you will have your

A good black plums that has been

money's worth of wear from It

SX

rectly acrogg the thumb nall,
Once properly in place the glove
acquires a patrtial list. It can then 5

e
st
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